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Magdalena Januasni Jati Martins. 26030115130048. Karakteristik Ekstrak 
Kasar Minyak Ikan Lele (Clarias sp.) dengan Suhu Wet Rendering yang Berbeda.  
(Lukita Purnamayati dan Romadhon) 
 
 Pengolahan minyak isi perut ikan lele dapat meningkatkan nilai ekonomi 
limbah ikan lele. Penggunaan panas pada proses ekstraksi minyak ikan bertujuan 
untuk menggumpalkan protein yang terdapat pada dinding sel sehingga mudah 
ditembus oleh minyak atau lemak yang terkandung di dalamnya. Tujuan 
penelitian ini untuk mengetahui pengaruh perbedaan suhu ekstraksi minyak isi 
perut ikan lele dan untuk mengetahui suhu optimum ekstraksi produk berdasarkan 
karakteristiknya. Penelitian ini bersifat experimental laboratories dengan model 
RAL, menggunakan faktor suhu (80°C, 90°C dan 100°C) ekstraksi dengan tiga 
kali pengulangan. Data dianalisis menggunakan ANOVA dan dilakukan uji BNJ 
jika ada interaksi antara perbedaan suhu. Hasil penelitian menunjukkan bahwa 
semakin tinggi suhu ekstraksi maka semakin rendah nilai angka iod, dan 
organoleptik, namun sebaliknya nilai kadar air, FFA, dan PV meningkat. 
Ekstraksi minyak ikan dengan suhu yang berbeda memberikan pengaruh yang 
berbeda nyata terhadap rendemen, kadar air, bilangan iod, angka asam lemak 
bebas, bilangan peroksida, profil asam lemak, slip melting point, dan 
organoleptik. Suhu yang terbaik yaitu suhu 100°C selama 40 menit dengan nilai 
rendemen 8,57%, kadar air 0,56%, bilangan iod 16,01%, angka asam lemak bebas 
2,00%, bilangan peroksida 7,26 meq/kg, total SFA 42,9%, MUFA 31,8%, PUFA 
11,51%, slip melting point 37,53˚C, dan organoleptik 7,34<µ<8,39.  
 
















Magdalena Januasni Jati Martins. 26030115130048. Characteristics of Crude 
Extracts of Catfish (Clarias sp.) Oil with Different Wet Rendering Temperatures. 
(Lukita Purnamayati and Romadhon) 
 
 The processing of catfish oil from viscera can increase the economic 
value of its waste. The use of heat in the extracting process is to coagulate the 
protein inside the cell so the oil or fat could be extracted. The purpose of this 
research was to determine the effect of temperature differences in catfish viscera 
oil and the optimum extraction temperature of the product based on its 
characteristics. This research was an experimental laboratory with Completely 
Randomized Design, using temperature factors (80°C, 90°C and 100°C) with 
three replicates. Data were analyzed by ANOVA and Tukey's HSD test if there 
were interactions between temperature differences. The results showed that the 
higher the catfish viscera oil extraction temperature, the lower the iodic value and 
organoleptic numbers. However, the value of moisture content, FFA, and peroxide 
increased. The extraction of fish oil with different temperatures gave a significant 
effect on oil yields, moisture content, iodine values, free fatty acid values, 
peroxide values, fatty acid profiles, slip melting points, and organoleptic 
properties. The best temperature was 100°C for 40 minutes with the result of an 
yield was 8.57%, moisture content was 0.56%, iodine values was 16.01%, free 
fatty acid values was 2.00%, peroxide value was 7.26 meq/kg, total of SFA 
42.9%, MUFA 31.8%, PUFA 11.51%, slip melting point was 37.53°C, and 
organoleptic values was 7,34<µ<8,39. 
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